SALADS & MAINS

THE CLASSIC CHICKEN CAESAR SALAD

SMALL - £9.95 LARGE - £13.95
Classic Caesar salad served with soy and ginger marinated
chicken and anchovies

(Please note: the dressing also contains anchovies)
AVAILABLE (GF)

THE KING PRAWN CAESAR SALAD £14.95
A classic Caesar salad served with grilled Tiger prawns
AVAILABLE (GF)

MUSSELS £9.95 SMALL / £17.25 LARGE
Pot of mussels with white wine and garlic, cooked in cream

sauce
THE ROYAL YACHT BURGER £15.65

220g burger served in a sesame bun with sweet cured bacon,
cheddar cheese, tomato, gem lettuce, Portobello mushroom
and avocado mayonnaise, served with chips

(10p is donated to the Hotels chosen charity for 2018 when you order this main)
JERSEY SCALLOPS £22.95

Pan seared Jersey scallops with mash

SIDES

SIDE ORDERS
CHIPS

£4.45 PER PORTION

BUTTERED NEW POTATOES (V)(GF)
CREAMED POTATOES (V)(GF)

BUTTERED VEGETABLES SELECTION (V)(GF)
TOSSED MIXED SALAD (V)(GF)

ONION RINGS(V)

GARLIC BREAD WITH DIPS £6.10

DESSERTS & CHEESE

WHITE CHOCOLATE CHEESECAKE £9.15
White chocolate and orange cheesecake, almonds, lime
compote served with vanilla ice cream

CHOCOLATE BROWNIE £915
Warm rich chocolate and hazelnut brownie, salted caramel,
honeycomb ice cream & mixed berries

MALIBU PANNACOTTA £9.15

Malibu coconut pannacotta served with mango sorbet
SELECTION OF FRESH FRUIT £7.45
SERVED WITH A FRUIT SORBET £9.00

A delectable selection of refreshing, seasonal fruit (GF) (VG)

V)

THE ROYAL YACHT CHEESE BOARD £10.35
Selection of local, British and Continental cheeses served
with chutney, dried apricots, grapes and quince jelly,

warm bread and crackers (Gluten free bread available)

SELECTION OF ICES
A choice of ice-creams and sorbets (GF) (V)

£7.45

THE

Grill

STEAKS

FILLET £29.95

200g prime fillet steak cooked to your liking and served
with grilled vine ripened tomatoes, mushrooms, onion rings
and chips

SIRLOIN £26.95

300g prime sirloin steak cooked to your liking and served
with grilled vine ripened tomatoes, mushrooms, onion rings
and chips

RUMP £21.95

300g rump steak cooked to your liking and served with
grilled vine ripened tomatoes, mushrooms, onion rings and
chips

THE MIXED GRILL £23.05

170g rump steak, sausage, gammon steak and lamb
brochette served with grilled vine ripened tomatoes,
mushrooms, onion rings and chips

THE GRILL “SURF & TURF” £26.20

170g rump steak, sweet cured back bacon, lamb skewer,
grilled Tiger prawns, served with grilled vine ripened
tomatoes, mushrooms, onion rings and chips

*NEW* RIB EYE STEAK £23.95
250g Irish grilled rib eye steak served with grilled vine
ripened tomatoes, mushrooms, onion rings and chips

GRILLED LAMB CUTLETS £24.25
Three cutlets of new season lamb cooked to your liking
and served with grilled vine ripened tomatoes, mushrooms,
onion rings and chips

CHATEAUBRIAND (RECOMMENDED FOR TWO) £57.50
Served with chips, onion rings, tomato, mushroom & mixed
salad

(GF) Gluten Free (VG)Vegan (V) Vegetarian

COFFEES & MINI DESSERTS

Served with a hot drink of your choice

LEMON MERINGUE PIE SHOOTER
Lemon meringue pie

£6.05

CARROT CAKE £6.25
Carrot cake, cream cheese frosting and candied walnuts

CHEESE £6.10
A wedge of your choice of cheese, quince jelly and crackers

VANILLA ICE CREAM AFFOGATO
One scoop of vanilla ice cream, Nutella and nut praline
“drowned” with a shot of espresso

£6.10

MINI ICES £4.85
One scoop of ice cream or sorbet with cashew nut praline

SELECT FROM THE FOLLOWING:
Ice cream flavours: Chocolate, Vanilla, Strawberry Sorbet
flavours: Lemon, Mango, Strawberry, Raspberry (GF) (V)

OPTIONAL EXTRAS

HORSERADISH CREME FRAICHE

BEARNAISE

GARLIC BUTTER
PEPPERCORN SAUCE
DIANE SAUCE

4 GRILLED TIGER PRAWNS

STEAK GUIDE

BLUE

Seared on the outside, completely red through the inside.
RARE

Lightly charred on the outside, browned around the sides,
bright red in the middle.

MEDIUM RARE

Sides well browned, top and bottom caramelized with a pink
centre.

MEDIUM

Rich brown on the sides, charred top and bottom with a
thick band of light pink through the middle.

MEDIUM WELL

A hint of pink in the very middle with a dark brown charred
surface.

WELL DONE

Evenly brown on the outside and all the way through.

WE LIKE TO THINK WE CATER FOR ALL TASTES BUT IF
THERE IS A DISH THAT YOU WOULD LIKE THAT IS NOT
ON OUR MENU PLEASE ASK YOUR WAITER AND WE WILL
ENDEAVOUR TO ACCOMMODATE YOUR REQUESTS.

ESPRESSO

DOUBLE ESPRESSO
AMERICANO
LARGE AMERICANO
FLAT WHITE
CAPPUCCINO
DECAFFEINATED COFFEE
RISTRETTO

CAFFE LATTE
CAFFE MOCHA
LIQUEUR COFFEE
HOT CHOCOLATE

SYRUPS
CHAI
CARAMEL
VANILLA
CINNAMON
HAZELNUT

All syrups - £0.80

A selection of teas are also available - £2.85 per pot

Please be aware that there could be nut traces in some of the ingredients used in the preparation of our menus. If you have any dietary requirements please inform your waiter. As our wines come from a selection of small

producers and chateaux some vintages may vary. An optional service charge of 10% will be added to the bill for groups of ten or more. All prices are Goods and Services Tax inclusive.



WINE MENU BEERS
CHAMPAGNE 125ML BOTTLE DRAUGHT BEER
100 House Champagne, Brut N.V. £13.50 £59.00 Carling £4.80
122 Forget-Brigmont Rosé 1er Cru £12.50 £57.50  5ie)1a Artois £5.15
103 Pol Roger Extra Cuvée de Réserve Brut N.V. £72.50 Heineken Cold £5.75
127 Laurent Perrier, Cuvée Brut Rosé N.V. £105.00 Liberation Best Bitter 455
Guinness £5.10
SPARKLING WINES BOTTLE | laichers Cider £5.10
135 Lunetta, Prosecco, Cavit, ltaly £28.50 BOTTLED BEER
134 Lunetta, Rose, Cavit, Italy £28.50 Becks low alcohol £3.85
138 Skinny Prosecco, Thomson & Scott, Spain £37.00 Becks €475
Corona £5.00
Peroni £5.00
WHITE 175ML 250ML BOTTLE Budweiser £510
145 Pinot Grigio, Allamanda, ltaly £575 £795 £2150 Desperado £5.65
271 Antea, Barrel Fermented, Marques de Caceres, 2015, Spain £29.50 Liberation Ale £5.15
332 Chardonnay Reserva, Casas del Bosque, 2016/17, Chile £33.50 Magners £5.35
221 Vouvray Demi-Sec, Chateau de Valmer 2019, France £8.50 £12.00 £32.50 Rekorderlig Cider £5.35
310 Sauv. Blanc, Vidal, Marlborough, 2019, N. Zealand £975 £1275 £37.50
223 Sancerre, Cote des Embouffant, R.Neveu, 2019, France £975 £1275 £37.50
206 Rully Blanc, Joseph Drouhin, 2016, France £4950 GIN SELECTION
Greenalls £4.35
ROSE 175ML 250ML BOTTLE  C°rdons Pink £4.50
Bombay Sapphire £4.65
146 Pinot Grigio, Allamanda, Rosé, Italy £5.75 £7.95 £21.50 Tanquery £4.65
599 Cabernet D’Anjou, Domaine Des Cedres, 2019, France £6.75 £9.50 £25.50 pg,ockmans £A.75
601 Cotes de Provence, Chateau La Deidiere, 2019, France £8.00 £11.25 £30.00 Hendricks £5.00
Pink Granite £5.75
RED Blue Bottle £6.00
Monkey47 £6.50
524 Pinot Noir, Vina Casa Silva, 2018, Chile £8.00 £11.25 £30.50
420 Cahors, Les Terrases, Rigal, 2018/19, France £29.50 SPIRITS AND LIQUEURS
519 Malbec, Mendoza, Trivento, 2018, Argentina £8.00 £11.25 £30.50
424 Domaine La Grange, Bordeaux, 2015, France £8.25 £11.50 £31.00
414 Fleurie, Cave De Fleurie, 2018, France £8.50 €£11.75 £32.00 SELECTION OF SPIRITS AND LIQUEURS
475 La Bascula, Rioja, 2018, Spain £8.50 £12.00 £32.50
525 Carménere Reserva, Colchagua Valley, 2017, Chile £34.00 Premium from 25ml £4.35
Deluxe from 25ml £5.00
460 Primitivo Di Manduria, San Marzano, 2018, Italy £35.00 Liqueurs/Shooters from 25ml €450
502 Shiraz, Clare Valley Wakefield Estate 2017, Australia £9.75 £1275 £37.50 Cocktails from 25ml £10.50
501 Merlot, Clare Valley, Wakefield Estate, 2016, Australia £37.50
521 Saurus Select, Malbec, 2017, Patagonia £39.50
520 Selection Malbec, Terrazas de los Andes, 2017, Argentina £40.50 S O F T D R | N K S
400 Bourgogne Pinot Noir, Laforet, Joseph Drouhin, 2017/18, France £42.50
533 Bush Vine Pinotage, The Bernard Series, Bellingham, 2016, S. Africa £42.50 Bottle mixers from 125ml £2.10
422 Chateau Caronne, St Gemme, Cru Bourgeois, Ht Medoc, 2016, France £45.00 Coca Cola/Diet Coke 200ml £2.40
472 Marques de Caceres, Reserva, 2015, Spain £47.50 Lemonade 200m! £2.40
Fever Tree Tonic 200ml £2.80
482 Post Scriptum, De Chryseia, Doura Valley, 2017/18, Portugal £55.00 Soft drinks from £350
402 Savigny-les-Beaunes 1er Cru, Jaffelin, 2016, France £58.50 Red Bull 250ml £3.30
535 Rubicon, Meerlust Estate, Stellenbosch, 2016, S. Africa £65.00
464 Barolo, Tenimemti, Ca’ Bianca, Piedmont, 2015, ltaly £65.00
WATER
HOUSE WINES 175ML 250ML BOTTLE
Still / Sparkling Water 330ml £2.00
140 Chardonnay, Concha Y Toro, Chile £5.75 £795 £21.50 Still / Sparkling Water 750ml £4.00
141 Sauvignon Blanc, Concha Y Toro, Chile £5.75 £795 £21.50
142 Cabernet-Sauvignon, Concha Y Toro, Chile £575 £7.95 £21.50
143 Merlot, Concha Y Toro, Chile £5.75 £795 £21.50 Please note: wine prices and vintages are subject to change
144 Rosé, Concha Y Toro, Chile £5.75 £795 £21.50
TRY ONE OF OUR REFRESHING GIN COCKTAILS
BOMBAY SAPPHIRE £12.00 GORDONS PINK £11.50
Bombay Sapphire, Fever Tree Indian Tonic, cinnamon, orange peel Gordon’s pink gin, Elderflower Tonic, Strawberry, orange peel, raspberry
BULLDOG £12.00 WHEADON’S £15.00
Bulldog, Fever Tree Indian Tonic, star anise, cinnamon stick, orange peel Wheadon’s Rock Samphire and Pink Grapefruit, Fever Tree,
TANQUERAY £12.00 Aromatic Tonic, pink grapefruit, red pepper corn
Tanqueray, Elderflower Tonic, lime peel, basil leaf, Apple Sourz, cloves MONKEY 47 £16.00

Monkey 47, Fever Tree Elderflower Tonic, lemon peel

Contains a 50ml measure of gin
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